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New on the

In the kitchen, Savory is adding
new items to our catering
menu to celebrate our second
year. Keep an eye out — we
plan to serve these as specials
too.

* Ossobucco — This Italian
dish of veal shanks is slowly
braised in meat broth, flavored
with white wine and aromatic
vegetables.

* Boeuf Bourguignon - This
is a French beef stew slowly
simmered in red wine, with
herbs and aromatics.

Also keep an eye out
on our kitchen menu — Rose-
mary Crackers for $| each
(a great compliment to our
imported meats and cheeses).

¥ Lentil
good-
ness—This
note is in-
spired by a
customer who was gifting some of our hard-to-find
La Catedral de Astorga Spanish Lentils (I Kg
for $9.99). These lentils retain their shape well, and
are traditionally used for soup or stew. Julius rec-
ommends starting with a base of aromatics — herbs,
spices, garlic or onion. From there you can add
vegetables and meat to your liking — or whatever
you happen to have on hand or leftover. At Savory,
we offer a Lentil Stew with Ham. Another recipe
recommends Chorizo and Serrano (visit the Savory
Deli & Market Facebook page for the recipe link,
and our deli case for the meats).
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We’re working on adding
Cold Tuna Pasta and
Tuna Empanadas to our
repertoire as well.

We've expanded
our weekend breakfast
menu to include Ome-

JANUARY 2011

lets: Tuna empanadas—another new
* Spinach or arugula with | item Savory has cooked up.

goat cheese, onions and

fresh tomatoes.

* Pancetta with gorgonzola
and arugula.

* Ratatouille, filled with a
sauté medley of vegetables
such as zucchini, yellow squash,
tomatoes, celery and mush-
rooms with Herbes de Pro-
vance or pesto sauce.

Winter eats

If you don’t have an afternoon to devote to chop-
ping and simmering, you can still enjoy lentil good-
ness at home. Julius is impressed with Mamia Len-
til Soup with Vegetables — Mediterranean
Style ($3.79). It’s another example of Europe’s
amazing ability to preserve foods so that they taste
fresh when served. This canned soup from Spain
can be heated by putting the entire can in boiling
water, then simmering for 15 minutes and running
it under cold water before opening.

Mamia soups also include Chickpeas Soup with
Vegetables, Mediterranean Style ($4.11) and Faba

Beans with Clams ($5.25).

Soup a la France—~Paris Bistro Soup Beans from
Cassoulets U.S.A. provides a mixture of dried beans
plus a recipe to complete a warming bistro soup

($7.45).

Flan — Friends have re-
cently raved about the
from-scratch flan that Julius
makes. He’s been perfect-
ing the recipe since he was
12. So we’ve just added
flan to the Savory menu.
Enjoy! ($3.95 per piece).
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B ood can be a portal into the culture or history of a
BEHE ARy Food be a portal into th It history of

: nation, region or village. It can also be the center of a :
I ritual bringing together family and good friends.

Savory Deli & Market . . |

e fell in love wi e foods and food culture o
| We fell in | th the food d food cult f I
| 4661 Park Boulevard Spain, France and Italy throughout our time traveling I
. and living in those countries. At Savory Deli ar-

| (Between Adams and Madison) d living h AtS y Deli & M

San Diego, CA 92116
| g ket, we seek to bring those flavors and traditions to |
I Phone: (619) 683-3772 . . ) .. . |

San Diego. Join us in continuing the journey.
I E-mail: contact@savorydelimarket.com I
-Julius and Michael
I |
| |
ecializing in Regional Foods of Spain - France - Ita isit us at
I Specializing in Regional Foods of Spain - F Italy Visi
savorydelimarket.com I
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Tortas! UH Art update

New at Savory, we’re carrying the popular Tortas

Gavino. This Sevilla Spain company creates these

i g Crisp flatbreads in a

b it el oL N Ml variety of flavors, in-
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customer, exhib-
“Wings of its his work at the
Time” by San Diego Inter-
Jeffrey national Airport,
Steorts .  starting this
Oil — all natural with month. Tr’avele’rs
no preservatives ‘ ~ cansee Steort.s
($3.45-$4.45). “Within the Heart of Time

and Space” through July on

Assemblage artist Jeffrey  the Portrait Wall in Termi-

cluding Cinnamon &
Lemon, Almonds
Olive Oil, and Olive

*|  Steorts, who has erhib- nal 2 st, (past security).
e n t I iteﬂork eavo@eli SSee htap://jeffsteorts.com/
& Market, and is a for more.
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Savory Deli & Market is neighbor and frequent

working on a gourmet Val-

entine’s Day plan. We .
Id help. Fill

< fun survay about i at the More for your recipes

register or online at http://

www.surveymonkey.com/
s/55QQPLM

Paprika, paella rice, tinned seafood from Spain, stuffed olives, lupini
beans, capers packed in salt, quince paste, oils and vinegars—find
these on our market shelves and more. And as always, let us know
what foods you miss from Spain, France or Italy, and we’ll try to
stock them.




